All Day Sharing Menu
Signature Selection £85 | @ Premium Selection £99
Indulge in our sharing menu served down the centre of the table,

including an array of Duck & Waffle signature dishes.

PIGS IN BLANKETS
English mustard mayo

@ CHEESY POLENTA CROQUETAS @ ®
black truffle mayo
NOCELLARA DEL BELICE & KALAMATA OLIVES ¥)

DUCK BREAST CARPACCIO

sprout leaves, pickled mustard seeds, cranberry jam

PUY LENTIL & SWEET ONION RAGOUT ¢ @
miso yoghurt, spinach, toasted buckwheat
© LOBSTERROLL
spicy Marie Rose sauce, brioche

MAC ‘N’ CHEESE &

four cheese Mornay
@) CELERIAC & TRUFFLE TART (9
whipped goat’s cheese, chives

DUCK & WAFFLE
crispy leg confit, fried duck egg, mustard maple syrup

FOIE GRAS CREME BRULEE
pork crackling & marmalade brioche

© BROWN CRAB CHOWDER
fresh sea urchin, toasted sourdough

© TUNWORTHCUSTARD 9
pickled walnut, apple, homemade chutney, crackers

——

TORREJAS &

maple caramel apples, cinnamon ice cream

SALTED CARAMEL TART &9

malted milk ice cream

@ SUGAR-PLUM FAIRY &

lemon sponge, peppermint cream, roasted plum ice cream

© FILTER COFFEE & TEA
MINCE PIES

Culinary Director Daniel Barbosa Execufive Chef Maxwell Terheggen

@Gluven conscious @Vegeiuricn @Vegcn

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include VAT. A discretionary 13.5% service charge will be added to the bill.
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